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($4) Co-extruded semi-moist food product 

<sti A co-extruded semi-moisr food product is provided which is especially suited for use as a dog treat. 
T? e p ££ !«mpri"aft an inner core which is ax least partially covered by at least one dimnguishabto layer 
e.g. one which has a different colour, texture or composition. 
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SPECIFICATION 

Co-extruded semi-moist food product 
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extruded semi moist pet food product wh.ch is ®f P™7 re "urrentlv manufactured in three 

10 ^'SS'ce^t essentially of meat «^J™fiS&!t£ZZ£%* 
JZm and hove a high .«^ B ^- p ^£ ( ^Ydi ^ "* 
generally have a high an,mal acceptance. PW d aroma . However, the high 

meat content which produce an attractive "1^™™^^^ in hermetically sealed 
Moisture content of such P^^^^ffi^ JSsonably long shelf-life. Heat 

15 containers, such as cans, to mb«bit W ™ ™*^, thB „,« 0 f tha product. 

eteriiisetlon of this type h i 6 ]( d K" 0 ^ organisms in nan- 

Moreover, since such P'^ucts read.|y .support th a 9~wtn consumed quick iy or stored 

sterile conditions, it is essential that the content will deteriorate very rapidly, 

under refrigeration once it ^^^^'S^JS^t meal and cereals and have a 

20 Drv or semi-dry foods consist id 'mixtures of meat ano/ ^ cfunchy _ Such 

,ow moisture content, typ.caHy ^J^'/^SJSS value and are thus capable of proving 
foods generally have a very h.gh nu ^ , good s toraga life because of 

a complete balanced diet for die animal. Moreover, may ra .^ xpensive packaging, such as 
their low moisture content and «" * us ol £ r P i% d ^^g«^ have" a low animal 2S 
25 paper or cardboard conta.ners. On the other hand, sucn t oqq a » completely rejected 
Stability because of their hard. ^^■^S.^'J ° some cases, even liquid addition 
unless suitable liquids are added prior to eonwrnpt on and .n so ^ 
does not increase payability because it cause » d *' n W^ T tempts have been made to 
unappealing condition which may mil b« rejected ^ »™^JJ , 5, am witn B m eat slurry. 
30 increase the potability of such dry and semhdr, r products by joaong ^ ^ 

However, although this tachn.que has .mprovee I the _an ac « p f ^ C8 fu|| accep table. 
texture of such coated products rema.ns hare [^^^JS^a, meat, protein meals and 
Semi-moist or intermediate moisture produce consist of mum res or p s g ^ 

cereals and have a moisture content * *• ™fl" f pSSs^neralry have a high 

moist texture similar to that of natural ' 00 *l*™*l™**?££ products is achieved by the 
calorific density and good ^^J^S^mS. Secularly propylene glyco.. 
addition of humectants such "^J^^^X^c* to a level at which bacteria 
which bind water and thus reduce the water act yity or ™ P sorbets, wnicn innibits the 
are unable to grow, and an antimycouc agent, such as pa assiu part ; cu | af i y 
^ Swth of yeasts and effective in killing 

beneficial in that propylene glycol also has « P M P feoVBr> •„ tas been found that at the 

« sins ssa.'^s; fsss vr - *, * — —» 

tives are not palatable to some an ' ma,s ; f d particularly dog foods, can be 

In addition- to the three categories meals and foods designed 

divided into two further subclasses that ,s floods^ de Wf^™^ fer inatanc e. as a 
89 treats, that is. snacks that can be given to i pet between ma n i me • aboy<j 
BO reward. Main meal foods ^h^ m^^ such as biscuits, 

Si C^ CT aa°di^ nave a. low animal p^jcyj 
55 though having a high animal acceptance, have , .low ^°^ a ^Zd 9 o!l S are unsuitable, 
conscious pet-owners from giv,ng , sue , items to ^^^S'^^Jun content, and 
for use as treats because irtey are messy to handle. . *» » jj^ a pto blems 

readily detect the preservatives in the Induct. palatable pet fo d which may 
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According to the invention there is therefore provided a co^xtnjded ««n;i^olst food product 
comprSng 9 9 n inner core at least partially covered by at ^.^TSSSSI^^ 
k ^ BfSaited that the inner core Da rich in vitamlne and mmerele. preferably conj 8 '"^ 

by weight of a suitable vitamin and mineral mix. It Is also preferred that the nner core has a 
lit, rlZr,, rf .and Is cf a contrastinq colour with reaped to the or each covering layer. 

PreSJ The ?ofd produces 9 an outer layer containing 35-55% by weight of meat or meat 
by % HZSt Z I. more'preferably. 50-55%. It ia also preferred that the outer teyer has e meat- 
£;« %.,rfB CB texture and a fibrous overall texture end is a derk red-brown colour. 

ta IS ^mls^SX™ Tforrn the food product comprises an inner core and a angle outer layer, 
the ratio by weigh?* trTnneTcore » the outer layer preferably being 2:3. Preferably, the Inner 
core and outer layer contain the following ingredients on a dry weight basis: 

% of Inner core % of Outer core 15 

Meat and Beat by-products: 20 - 35% 35 - 55% 

Farinaceous products; 40-55% 15-35% 20 

Edible oils: 2-7% 2-7% 

It is also preferred that the edible oils are vegetable oils. 2B 
25 Preferably the food product further Includes 1 5-25% by weight of the whole product of at 25 
least oTe humectant which is preferably selected from sugar, salt and propylene glycol. It is also 
preW trTS ?iod produtt further Includes 0.2-0.5% by weight of the whole product of an 

30 and have a moisture content in the range of 15-25% by we.ght or. more preferably, 18-22% by 30 

W8 According to the invention there is also provided a method of manufacturing a food I product of 
the type described above which includes the step of cc-exmid.ng the Inner core and the or each 

35 l8Y Some embodiments of the present invention are illustrated in the following examples. All 35 
percentages are by weight unless otherwise specified. 
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EXAMPLE 1 
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Ingredients 
Inner Core 

Meat and meat by-products 

Farinaceous products 

Edible Oils 

Humectants 

Potassium sorbate 

Glycerol 

Colourings 

Vitamins 

Minerals 



outer Layer 
26 Heat and meat by-producta 

Farinaceous products 

Edible Oils 
30 Huaectants 

potassium sorbate 

Glycerol 
35 Additional fibre 

Casein 

Colourings 
40 Flavourings 

The meat intended for the Inner core was taken in a frozen state and subjected » 
bm^biSb^ passed through a Uska mincer fined with a 5mm plate The .minced. meat 
wa Kn wtSJZ a Wolf Xing mixer/mincer fitted with ■ 
45 with ite other ingredients to form a dough and then minced. The "«fl^'^ * douohl 

units of I50q containma about twanty-flva piocw for raiail as a dog treat. 

Se Sd product had a moisture content of 20% and conned of ™J*™*» coro w.th a 
soft tellure encased In a tubular, dark red-brown outer layer having a nppled surface and a 
55 fibrous texture similar to that of natural cooked meat 



* of inner Core 

25.00 
47.00 

5.00 
19.80 

0.30 

2.00 

0.50 

0.20 

0.20 

% of Outer Layer 
35.00 
34.05 
5.00 
19.80 
0.30 
2.00 
0.50 
3.00 
0.15 
0.20 
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EXAMPLE 2 



In gredients 



Inner Core 

Meat and meat by-products 
1Q Farinaceous products 
Edible Oils 
Hmnectants 
Potassium sorbate 

1 b 

Glycerol 
Colourings 
2Q vitamins 
Minerals 

25 Outer Layer 

Meat and meat by-products 
Farinaceous products 
Edible Oils 
Eumectants 
Potassium sorbate 
35 Glycerol 

Additional fibre 
Casein 
Afs Colourings 

40 

Flavourings 



30 



% of Inner Core 
25.00 

47.00 10 

5*00 
19. B0 

0.30 is 

2.00 

0.50 

0.20 20 
0.20 

% of Outer Layer 25 

50.00 

21.05 

3.00 30 
19.80 
0.30 

2.00 35 

0.50 

3.00 

0.15 40 
0.20 



ac Th» nrft^um nf Examrie 1 was repeated using the above Ingredients except that the cooled 
45 s JJ *JE cSirTtc ?B^l^&* 4*4* each which were then Individually packaged 

^SrJi&W. moisture content of 20^6 and consisted of an 
soft ™ encased in a tubular, dark red-brown outer layer having a nppled. slightly sticky 
60 surface and a fibrous texture. 
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EXAMPLE 3 
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ft of Inner Core 
25.00 
47.00 
5.00 

19. eo 

0,30 
2.00 
0.50 
0.20 
0,20 



Tnnar Core 

Meat and meat by-products 
Farinaceout; products 

Edible Oils 
Humect ants 
potassium sorbate 
Glycerol 
colourings 
Vitamins 
Minerals 

outer Layer 

Meat and meat by-products 
Farinaceous products 
Edible Oils 
Eumectants 
potassium aorbate 
Glycerol 

Additional fibre 
Casein 
Colourings 
Flavourings 
Raising Agent 

The procedure of Example T was "P^ od cere with a 

J^±it«-SSi£^iSf5S. ■ *~ — — 

and sheep but also to The flesh ^J^J^^SS^^ slaughtered enlmals such as 

k?t^° &"ssrssi - i - - — " 

-Ta^rr;^ 

55 star* and/or »»**» """J* 1 "* 'iST'nSr.Srto. It also axtaH. aom. l»* 
coal grams aMk as com. o«s. ^a^bart". "J !L '™ a l | ll ««M< auch as sovs *ur. 
nous pWto such ss aoybaan.. navy Wans and , th. w» ""J™^ , ^p^ra. sunflowsr 

TM "•<«• ols" may ba voostabto •*•"•*■» „ ™ y b . darii/ad from animal fata 

ssads. saf«.»* saada. •»'^22!i ThS ll it. bllano. *> (am ados prsaant In 
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To warn «■» ■>» era*"* SU « MS l^Tff " Tta Sw wi. "*•">" and 
10 vtamins should be uttd ii . T. P™»n oW»n.d (ram rrtk. i> « 

bicarbonate. rtl ,r hAnvaan two-layer products of the present 

20 known to have high payability. r^antv-alx West Highland White Terriers, seven 

according w In. present invention and the fir* ^SS2S'und.r»«n. the choice on 
A total of forty-eight choice tests w « ™^° u ' ^"^m invention was eaten first. 

a„ greatly pnfemd by dogs to *. =™»«n»oral J w „^ resaIV pfMm , a ,i,.» 

*t-or^s^^^^ 

way of example, and modifications of derail ^\^JS^StS^ ^B context of pet 35 
35 instance, although the present '<™™~£*J^^ 5 course be under- 

- r - — for human 

consumption. 

40 

40 CL f ' a* o-extruded semi-moist food product comprising an inner core at least partiaHy covered 

1 * *• inner cors comains °- 2 ~ 0 - 6 * bv weiflht 

of a vitamin and mineral mix. T h« inner core has a soft texture. 45 .y 

Ta^oo^^ cfcim which has an outer layer containing 36- 

so aWMS^^ - ° uw laver conttin8 5 °- 5B% bV W6i9ht 50 

^Tl^T^JSSfl to cUsim 5 or claim 6 in which the outer layer has a meaHike 
"J 3 A £2 deduct according to any one of claims 5. 6 and 7 in which the outer' layer has a ^ 
55 ^"STroduet according to any one of claims 5 to 8 in which the outer layer is a da* 
"1 o br °A ^'product according to any preceding claim which comprises an inner core and' a 
60 TfooiTodact according to Cairn TO in which the ratio by weight of the Inner core to 60 

thB , 2 TfX"St according to claim 10 or claim.11 in which the inner core and outer layer 
contain the following ingredients on a dry weight ba«s: 
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» ^ mn r core % of O^er core 



- 35% 


35 


- 55% 


5 


- 55% 


15 


- 35% 




- 7% 


2 


- 7% 





10 



15 



20 



& 

Farinaceous producto: 
Edible oils : 

10 13. A ..od pro**. » -g « * -j* ffS^aiKTlSS. * 

4 A food product according to claim 12 or claim ij wncn 

-ar/a str ssi - — " " -* ™ * "'^ ,rom 
w^taSM t sswsst — 

» S Ta ,.od produc, accou* » -V —»>• <- » "» *» " " CVWd " " 

^ food prod*, accordip, to any p-a*. Cairn »«. ha. a moi-w. con,*. » *. 
aSSp^'So*, d»m 1. * wplep « — comm i« 20-22* * 
25 1f» ™,h.d tf manutatu*. a food P-odo« T^ZXT** ^ 

30 2 S* tm** o, nr*-* a food p-odx, **— — - 30 

with reference to Examples 1, 2 and 3. ^ 
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